Historic,  Archive  Document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Speoifl  Conmiodlties  Br«moh 
Of  floe  of  Diatribution 


KOLA  NUTS 

> 


UNITED  STATES 
DEPARTMENT  OF  AGRICULTURE 
LIBRARY 


Book  number 

cw  8—7671 


1.9422 

Su2K83 
Heserve 
508388 


COITSRTS 

Pfcge 

Hl«torio«l  I}«Telo potent  of  ths  lol*  Nut  irtciustry  1 

Thm  Kola  Tf,  Dosorlptloa  and  ClAsslfioAtion  4 

£aTiron.Aontal  Roquir«i.ant8,  CultiTation^  Ylolds  7 

••ecraphio  Distribution  8 

Collootibn  and  Pjirvartini;  9 

Karual  Character isties  9 

Ch«aloal       lysis  11 

SutritiTo  VffluSf  Coiaparad  with  Cocoa,  Te« 

^  and  Cofoe  12 

Orades,  Technical  and  National  Foraailary  13 

UJ 

CO  Principal  Usss  and  Substitvtss  14 

Paekaging  for  l^ranspoziwtioa  and  Export  15 

Produotion,  Volxaao,  Principal  ^rodrioing  «ro««  16 

Prinoipal  Uarkets  17 

Tariffs  and  Trad*  Re|;ulatioits  18 

Prisss  19 

laternatxonal  Trade  21 

Literature  Cited  26 


t 


1A  aol^ii*htocfSis«TS  K»' 


KOIA  VOTS 


Ristorioal  DirrvlopoMiit  of  the  K«l«  l^t  Industry 

Kol«  ««ed  ksrnsls*  popularly  oallad  kola  nuts*  hecwm  h—n  or«dlt«d  froa 
tlaa  Inaiaorlal  with  extraordinary  propertioa  by  tho  Afrioaa  aLoriginal 
raooo  populating  tho  wot  oztont  of  territory  botwoon  Flnoa^  Sudan  to 
tho  norths  and  Angola  to  tho  south  of  the  equator •  (l)*     They  nero 
probably  first  noted  in  the  aoooont  of  tho  troTols  of  Loo  Afrioanus* 
who  explored  a  largo  portion  of  Central  Afrioa  during  tho  early  years 
of  tho  sixteenth  ooatury*  (2)    la  speaking  of  tho  eountry  through 
whioh  he  passed^  ho  stated  that  no  trees  of  any  kind  wore  found  oxoopli 
one  variety  of  groat  si  so  whioh  bore  bitter  firuit«  ealled  by  tho  in- 
habitants Gore*  or  Gure* 

Filoppo  Hgafbtta  quoted  the  Portugese  explorer  Odoardo  Lopes*  as 
haring  boon  the  first  to  giro  an  oxaot  desoription  of  tiio  fruit  and 
seed  of  tho  kola*  (3)    Tho  translation  trcm.  Lopes  states s    "Tho  fruits 
are  as  large  as  fir*oonos  and  have  an  interior  sioilar  to  our  ohostauts 
in  whioh  there  are  four  seeds  rod  and  flosh->rod*  (4)    If  hold  in  tho 
aottth  or  ohawed  they  will  quonoh  thirst*  they  are  agreeable  to  tho 
ckoMoh  and  are  boaefieial  to  tho  liver*** 

C«  Clusius  dosoribod  the  kola  nuts  and  was  probably  the  first  to  lurnisk 
illustrations  of  thoa*  (5)    Be  dosoribod  tho  fruit  of  tho  kola  as 
being 'as  hard  as  stone  when  dried  •  •  •         He  also  stated  that  tho 
inhabitants  of  Capo  Verde  always  used  them  when  fas&ing  and  that  they 
wore  able  to  abstain  from  food  for  a  whole  day  after  having  9atm  <threo 
of  four* 

Abbe  Provost,  in  L'  Histeiro  Gonorale  dos  Voyages  assoabled  iaforioation 
from  various  explorers  regarding  kola  nuts*    (6)    Ho  quoted  FNiioh^  who 
explored  Sierra  Leone  in  1607  as  having  reported  ttwt  kola  nuts  were 
used  as  inonoy  in  soiae  of  tho  kola  pr odueing  eouatrios  or  among  tribes 
whioh  had  no  other  ourrenoy* 

Tho  first  ooaxprohonsiTo  and  probably  aiost  authsntlo  early  dosoriptioa 
of  the  native  uses  of  kola  was  furnished  by  the  botanist  Palisot  do 
Boauvois*  (7)   Ammig  other  things  be  wrote  that  the  negroes  of  Oware 
(probably  Owerri*  a  provinoe  of  Higoria)  ate  the  nuts  booatuie  of  their 
reputed  power  of  giving  to  all  food  and  drink*  even  brakish  water*  a 
pleasant  taste* 


*  Figures  in  parenthesis  refer  to  literatture  eited  at  end  of  text* 
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Mr.  Chfti  Barter,  natural  History  Collaotor  ol  th«  brltiah  Kigeriaa 
fixpadition,  1859«  distin|ui«li«d  b«t«B«  two  kinds  of  kalai  ob«  with 
four  eotyladons*  sailed  "Tatak**  by  the  natlTS  tribs  of  Foulahs*  and 
another  with  two  cotyledons*  sailed  "Oonja"  by  the  same  people.  (8) 
The  two  cotyledon  yariety  was  reported  the  laore  highly  prised, 

Dr»  Danielle  who  resided  In  ttsst  Africa  for  sons  tliae,  prefteeed  a  dis- 
course which  he  delivered  before  the  Fharaaeeutieal  Sooiety  of  Great 
''ritain  in  1866,  b>  Piying  that  it  would  be  futile  to  attempt  the  dis» 
ccvery  throughout  the  Togetable  kingdea  of  tropical  West  Africa  of  any 
analogous  product  that  ooouirf.ed  suoh  an  exalted  position  in  the  soeial 
or  dietetic  eeonoHy  of  the  negro  tribes  or  eonstituted  such  an  importsnt 
article  of  coiataeree  in  Soudan  as  th»  seeds  of  the  kola  tree.    (1)  (9) 

FrsBi  a  dispatoh  transadtted  by  the  Marquis  of  Salisbury  trtm  the  British 
Consul  at  Bahia,  Brasil,  in  1890,  containing  a  report  of  the  properties 
and  uses  of  kola,  th»  following  is  exbraetedt    "The  West  African  oarriers 
at  this  port  who  use  kola        are,  as  a  whole,  not,  physically  superior 
to  the  Prasilian  negro,  and  yet  the  AAriean  through  ocnstantly  aastieat* 
ing  kola  can  endure  labor  and  flitigue  which  no  Brasilian  oarrier  ean 
withstand,  and  where,  for  instance,  it  takes  eight  Brasilian  negroes 
to  carry  a  loud  with  difficulty,  four  African  porters  carry  it  cheerfully, 
aloiiMt  always,  oren  though  ascending  a  hill,  singing  ar^  chanting  the 
whole  tiioe  as  they  trudge  al«ag  (1)  ••••  I  have  aywelf  had  a  bag  of 
mngfkr  weighing  80  kilos  (179  poimds,  English)  refused  by  a  young,  healthy, 
able-bodied,  native  porter  who  oould  not  so  iaach  as  move  it,  carried 
away  with  ease  by  an  aged  African  negro  after  biting  a  piece  of  ^ela 
nut  and  transported  a  distanse  of  four  idi  les  ••••  without  once  taking 
it  off  the  head." 

Kola  nuts  are  inportant  in  the  sooial,  politieal  and  religious  life  of 
the  natiTos*    la  s<»e  tribes,  a  young  Mat's  offer  of  mrrlage  is  ae- 
eoiipanied  by  one  or  mere  i^to  kola  seeds  sent  to  the  mother  of  the 
girl  of  his  choice*    The  retom  of  a  white  kola  seed  to  the  young  loan 
signifies  aeeeptanee  of  his  offer  of  carriage  while  a  red  kola  seed 
returned  indioates  re;)ection«    Be  aarriags  gift  of  the  bridegroom  to  the 
father  of  the  bride  would  be  aeoep^ble  without  a  goodly  fleaai:>er  of  kola 
seeds*    Presentation  of  )^la  seeds  to  a  i^iiite  trader  or  natiTo  personage 
of  high  rank  visiting  any  native  ohief  constitutes  the  hi^iest  eontpllaeat 
that  ean  be  paid*    The  gift  of  a  few  kola  seeds  on  tlw  departtnre  of  a 
guest  expresses  the  farewell  goeo  wishes  of  the  host*    Upon  death  of  a 
«Sid>er  of  the  native  tribes,  a  queitbity  of  kola  seeds  suffieieat  te 
aourlsh  the  deceased  on  his  Isng  jeurmy  is  placed  la  the  grave*  Aw»g 
the  ^hamedans,  kola  is  regarded  as  a  fruit  of  divine  origin,  intro* 
dueed  by  the  prophet  hiaiself  aad  Intended  to  drive  out  the  evil  spirit, 
•xpel  disease  aad  prevent  plagues* 


f       •  ■  ■J."'' 


bplorvra  of  thm  "Dark  ContiiwBt"  troa.  th«  olcidle  of  the  slxbeanth 
•«stta7  to  th»  proooBt  tiao  hftTO  gtm  ririd  dosoriptloxts  of  tho  troo 
aad  Ita  fruit  and  the  reoftrteblo  proportioa  eitributod  to  it  by  tho 
mtiToa*    Among  the  more  oiBinent  Aiyioon  explorers  who  ^lOTe  wittoa 
upon  thifl  subject  aret    K«ae  Csillie  (a),  j»oh«eiAf\trth  (b)  aad  Griffon 
du  Bolltty  (o)«    It  would  be  easy  to  i^ltiply  quotations  shoving  the 
•nlted  position  held  by  this  ooaoiodity  as  an  artiele  of  oonswaption 
•sons  the  natires  of  iisst  Afriea«    As  a  tcnie  and  stimulant  *  it  has 
attraoted  the  attention  of  travelers  and  explorers*  mhc  generally  isen* 
tion«  at  least  lueidentally*  its  Tirtues*    Soae  of  these  notioes*  however* 
are  aaaifestly  extravagant. 

Aaang  botanists  who  have*  one  after  the  other*  studied  and  desoribed 
the  history*  struoture*  ftmetions*  and  enviroaeent  of  the  kola  treoa 
and  their  products*  the  followix&g  laay  be  laeatioaedt    Boso  (d)*  Stokes 

(0)  »    Bory  do  Saint-Vineent  (f  )*  Sohott  aad  Eadlieher  (g)«  ^rat  et  do 
Lens  (h)*  Virey  (i)*  Thiebaaad  de  Bemeaud  (j)*  Baillen  (k)*  Brown 

(1)  *  Falisot  de  geauvois 

Despite  these  reports  and  writings  no  apparent  interest  was  ladleatad 
in  the  use  of  kola  ants  in  fiorope*    In  168S*  howsvar*  the  iomaogrAph  on 
kola  seeds  by  Xteskel  and  Sehlagenhauffsn  appeared,  (n)    It  was*  in 
reality*  at  this  tiae  that  European  attention  was  directed  to  the 
therapeutie  properties  of  kola* 

In  ineriea*  a  brief  netioe  of  kela  appeared  In  the  Anerioan  Journal  of 
Fharaaey  in  the  year  1657  p«  181  and  another  in  1880  p«  617*  The 
seientifle  departmmt  of  Frederiek  Steams  &  Compa^f*  offered  kola  tor 
sale  in  the  United  States  in  1881  and  it  is  olaiaed  that  t^sis  was  its 
first  introduotion  into  the  eeoneree  of  the  United  States*  (1)    In  the 
aenograph  published  by  this  firm  in  1894*  the  oompaay  laid  elaixa  to  being 
at  that  tiae  the  only  inporters  of  kela  nuts  m  their  fresh*  undried 
•tata*    These  nuts  were  frequently  exhibited  before  soientific  bodies 
aad  were  offered  free  to  physioians  for  experiioental  plant ic^^s. 

(a)  •Teuraal  d*un  voyage  a  Teobeuetou  et  >  Jenn^  1825. 

(b)  Au  eeeur  de  L*Afriqoe*  1875 

(0)  Au  Gabon  (in)  Tour  de  aonde*  1868 

(d)  Nouveau  Dletionnaire  n»histoiro  naturelle  applicpiee  aux  arts*  a 

L*agriculture  et  l*e^oonoaie  rurale  et  domestique*  etc.*  1803* 

U)  Bot.  Mat.  i4ed.,  ii  564*  1812 

(f)  Dietionnaire  elassiqcw  d'histeire  naturelle*  1823 

(g)  Meletea*  33*  1632 

(h)  Dietionnaire  universal  de  fiiatiere  oisi^ioale*  1829 

(1)  Journ.  de  Pharm.  et  de  Chiaie*  1827  and  1832 

(j)  Cietionnaire  pittoresque  d'historie  naturelle  et  dee  pheaMsaes  de  la 
nature 

(k)  Histoire  de  plaates*  1879 

(1)  Botany  of  Congo*  1618 

(a)  Flore  d'Oaare  et  Benin. ,  XXIV,  1807 

(a)  Sur  lea  Ko^Uts  Africans*  1883 
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rh©  kola  tre«  belongs  to  th«  Tery  l«rg9  fwaily  St<reull»c—e  whleh  oon- 
talxui  ■•▼•ral  hvndreds  of  known  tpeolas  of  these  plants  distributed 
throughout  the  tropioal  regions  of  the  world*  (4)    Aaong  these  plants* 
ths  gesus  Theebreoa  (Caoaoyer)  aad  the  gsnus  Cola  are  the  two  of 
graatest  eeonoaio  iAp«rtanee« 

Botanists  differ  somewhat  in  olaesifieation  of  the  varieties  and  types 
•f  eela  and  as  to  whioh  speeies  presides  the  bulk  of  the  kola  nuts  of 
eonaeree*    One  of  the  >^ost  oomprehensi've  studies  of  the  kola  is  that  of 
August  Chsrvalier  «ad         Parrot.  (4)    Txds  raviewt  and  suAUiMriies  nmoh 
of  the  rather  extensive  literature  previously  ^niblished  on  kola  nuts 
and  inoorporates  additional  infortaation  obtained  through  study  and  ex- 
ploration of  auoh  of  the  kola  produeing  regions  in  the  western  aud  eentral 
paz^  of  AAriea*    This  study  involved  travel  of  3iore  than  9«000  iuiles 
through  these  regions  begun  in  1899  and  extended  Intermittently  into 
1910. 

The  kola  tree  is  desoribed  as  a  large  and  beautiful  tree  resembling  in 
appearanee  the  ohestnut*    It  attains  a  height  of  26  to  45  fset  at  sMturity 
and  in  exeeptional  oases  in  the  laterior  of  the  tropioal  foeots  eoae 
66  to  76  feet*    The  trunk  is  meeth  and  eyliadrioal  ^aeasuring  soaiae  2 
feet  in  diameter  and  frcn  10  to  20  feet  long  often  forking  at  about  ths 
■iddle  of  its  height  with  branohes  spreading  otit  or  extending  upward* 
(fig.  1) 

Tfas  leaves  are  large*  snoeth*  anaerous  and  nay  be  altermte*  opposite* 
er  wherled*  long  petioled*  (1  to  S  inehes  leng)*  entire  margined*  3  to 
6  inohes  long  and  1  to  2  inehes  broad*    The  petioles  (eteas)  ore  slightly 
thiekeaed  at  the  base*    The  flowers*  perfeot  or  unisexual  are  borne  in 
axillary  infloresoenees*  sooetines  subtenainal* 

Bmm  trees  produee  exelusively  unisexual  flowers  while  others  have  perfeot 
wmi  unisexual  flowers  intermingled*    In  no  instanoe  have  trees  bearing 
perfaet  flowers  alone  been  reported*    The  two  types  of  flowers  are  readily 
distinguishable  troBi  one  another*  the  unisexual  flowex>s  being  vnaller 
aad  rotate  wViile  the  p«rfeet  flowers  ar«eaiapanulate(bell*shaped)  and 
larger*    The  ealyx  w)iieh  is  valvate  in  both  oases*  forios  a  s^ll  nearly 
(lobular  and  at  first  a  white  downy  bud.    'Ihe  oalyx  is  usually  five  eleft 
aad  there  are  no  petals*    Ths  flower  stalks  aieasure    froui  i  to  ^  inehes  and 
osrge  into  the  ealyx.    The  oalyx  measures  fro^r*  ^  to  li  inohes  aoross 
•ad  varies  in  oelor  froiu  ereaa^white  to  yellowish  with  lb  well-^iaarked 
purplo  or  blaokish  veins  (3  to  eaoh  lobe  of  the  oalyx)  extending  freaa 
the  base  to  iialf-way  the  length  of  the  linb  or  lobe*    Sonie  very  rare 
speoies  have  pure*  white  flowers  without  the  oolored  reins.    The  flowers 
are  slightly  fragrant  having  an  eder  like  vanilla  and  upon  drying  sone* 
whut  like  that  of  aprieot. 
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Th»  fruit  of  tht  kslft  tr««  Tarl^t  with  tha  Turi«tl«s  or  spsolM*  Th« 
aatur«  fTuit  noraally  oonslatt  of  trou  1  to  b  eblong  or  •lllptold^l, 
rather  thlok  »Bd  wot>dy  Mod  yodt,  ohoeelato  brown  In  oolor  with  a  UMoth 
«>]rfko««  soootlAM  ecostri«t«d  at  ono  or  uioro  plaoos*  fVou  3  to  6  Ib^im 
long  and  fr»a  2  to  5  laolioo  broads  (Fig.  2)    JY»  oolls  of  tho  outor 
layora  aro  oubioal  and  fillod  with  a  bromich,  r«sinout«  oelerlsg  ^iattor. 
Pii>««tly  bmiaath  this  tisouo*  the  mils  b—ouns  thinuer  and   ioro  delioeta 
a»d  «tt«lotod  in  this  tie sue  are  large  air  spaees*  «hieh«  at  an  ebrly 
period  of  derelopaient,  probably'  oootain  Jueilage*    Gradually  the  eells 
beeocae  larger,  eloBgated  and  i^ore  eomtmct*    In  this  tissue  the  srlral 
Tessels  are  eadtodded*    Caloiuut  oxalate  erystals  are  found  seattered 
throughout  ti.e  entire  tissue*    Tihen  the  fruit  aatiires,  the  pods  split 
along  the  under  eide«  and  the  seeds  emtaining  the  kernels «  whioh  are 
the  kola  nuts  of  oo>^  eree  ean  le  harvested* 

Kaeh  fully  matured  ped  oontelns  fTo^n  1  to  10  aeeds*  in  which  are  enolosed 
frott  2  to  6  er  :aere  kernels  or  "kela  nute."    The  eeeda  resemble  in  ap- 
pettranoe  the  oasnw  horse^hestnut.  being  tightly  nested  in  the  pods  and 
haTlng  an  irregularly  angular  shape  resulting  from  eompression  against 
idM  aldee  of  the  peda  dwring  the  proeeaa  of  de^lopoent*    (Fig*  3)  fhm 
seed  Goats  are  seaesrtiat  purplish  and  eartilaglnous  asd  these  are  reatoTSd 
before  the  kola  mts  are  offered  for  iftle  in  the  raarkets*    In  all  l^pes 
and  Tarietiee  of  the  kermela  exanlned,  the  kernels  were  enolosed  in  a 
whitish*  spongy  tissue  whleh  sMiy  be  fran  1  to  It  inehes  thiek  and  easily 
reaoTed  by  scraplnc*    Two  parts  of  this  tissue  are  olearly  distinguished* 
a  thin    skin  surround the  aabrye  "^r  kernel  without  being  attaehed  ta 
it*  the  interior  surfaoe  of  which  is  esfrered  with  det«lllce  depressions 
and  whioh  is  the  internal  tagwaeat  (akin)  of  tlw  aeed  and  a  thicker* 
spongy  external  lay«r  surrouaidiag  the  whole  seed*  Ter^  saaeoth  on  the 
aiarfaee  and  whioh  appenra  to  ba  a  eontinuatim  of  the  wall  of  the  ped 
but  is*  In  the  opinion  of  the  author*    Chawalierd)  an    external  iaambrana 
•■valoping  the  entire  seed*    It  nay  bo  added  that  thia  aane  exterml 
toguaont  hardens  and  in  eertain  spooles  of  the  gwms  eela  booonea  aweot 
oaou^?^  to  bo  edlblo* 

Tho  moAvr  and  pl^loal  ohbraoterietios  of  the  kernels  wary  rnnsta^  tho 
dlfftsrottt  spoeloa  aad  ▼arieties  and  these  differoneos  are  signif leant  in 
the  botannioal  olascifioation  of  the  trees  as  well  as  in  the  oooiaerelal 
Talue  of  the  products*    The  kernels  are  rather  thiek  and  fleshy*  A 
traasverse  seetion  of  one  of  the  kernels  of  a  fToeh  aeed  s^ows  an 
epideraal  layer  of  very  re.?vlar,  tMek-wall'sd,  eipty  cells*    The  outer 
surfaoe  i  s  souewhat  aonrex  and  aaber  brown  3.n  color*    loiaediatoly  beneath 
the  epider::ial  lay<^r*  is  the  fcmdaneotal  tissue  whioh  eo'-aprisos  the  idiolo 
of  the  fleshy  portion  of  the  kexwl*    This  tlastxe  is  eourosed  cf  largo 
en^^lar  eolls  with  thiok  walla  and  Tory  plainly  jaarked  interoellular 
spaces*    Oeoasionally,  a  delloato  spiral  Teaaol  is  also  found*  Kaoh 
cell  is  well  filled  with  etaroh  ahioh  Tory  smeh  reoon^los  the  oo-uuion 
potato  starch  in  appearance*    The    grains  are  onmte,  poesoss  a  dlatinot 
hiluBi  at  one  end  which  is  stirrouadod  by  very  plainly  Tlslblo  oooontrlo 
rings*    A  section  of  tho  kernel  heated  to  dryness  with  potass iuu  chlorate 
and  hydrochloric  aoid  and  then  expoaod  to  tho  funos  of  anaoala  gas* 
shows  the  Murexoia  test  for  oaffolna*    Tho  kernels*  in  general*  haTO  an 
agrooablo  althouf.h  soiaowhat  bitter  taste  boooaing  sweat  when  ai3»d  with 

aallTa* 
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Ch«T*lier  slAsslfies  «11  of  the  known  speoiea  of  koU  tr««t  Into  2  umin 
F^oups  d«pradent  upon  the  mmher  of  kernalc  in  the  BoedB*    The  first 
group  deilgnated  as  the  Coltk  aitida  is  the  speoies  providing  thie  nest 
hi|?hly  prised  kola  nuts  of  ooar  eree.    The  distinguishing  feature  of  this 
group  is  thKt  all  of  the  seeds  oontain  only  2  kernels*    Under  this 
gent>r«l  olassifiefttion,  the  atithor  lists  4  sub-speoies  or  Tarieties* 
These  sub^speeies  are  e  1*    Cola  rubra,  from  trees  produeing  ezelusiTVly 
red  Vemelsi  2*    Cola  alba,  froa  trees  producing  exelusirely  white  autsf 
S*    Cola  -lixta,  troa.  trees  produeins  both  red  and  white  and  sometimes 
lightered  nuts*  trtiieh  the  author  suggests  my  be  a  hybrid  of  the  oola 
rubra  awl  oola  alba;  and  4«    Cola  pallida,  frcKQ  troes  produoing  saall 
liglit  red  or  idiite  nuts  cr  nuts  of  light  red  iaixtures*    All  of  these  sub* 
speoies  or  varieties  are  today  well  known* 

Under  the  second  group  of  Che-ralier's  olassif ie&tion  are  the  species  having 
acre  than  2  kernels  in  the  seeds*    This  second  man  group  is  again 
broken  into  sub-groups  olaseified  aooordi&ig  to  the  shape  cf  tiw  pods* 
the  first  sub-group  including-,  fcrees  having  oblong  or  elongated  fruit 
pads  with  a  ^ery  pr<^nent  dorsal  orest*    This  group  inoludest    1*  oola 
aeuoiiiata  (Sohott  and  Endlich»r),  also  ohferacterised  by  havlrjg  alternate 
leavesi  2*    Cola  Tertioillata  (Stapf)  oharacterised  by  whorled  leaves 
in  ^oups  of  3  or  4,  rarely  opposite  one  another t  S*    Cola  Pallayi 
(M,  Connu)  hftvln.?r  irregularly  whorled  leaves  in  groups  ef  6  t«  IS*  The 
second  eub-group  oontalus  only  the  species  Cola  sphaerioarpa  (A,  Chevalier) 
distirguished  by  nearly  spherio&l  pods«  ouch  like  a  closed  fist* 

Environnental  Requireiaeats«  Cultivation*  Yields 

The  kola  tree  flourishes  in    aoist,  tropioal  nliiaates  at  or  a  little  abov* 
sea-lervel*  (l)    Some  beautiful  speoiaasna  have  boen  foux^  on  the  ooast  of 
Sierra  Leone  at  altitudes  of  650  to  1,000  feet*    The  ooIas  require  a 
rich,  well-drained  soil*  (ll)    Those  introduced  into  ths  West  lndi9» 
and  into  other  parts  of  Ataeriea,  espeeially  the  Cola  acroaanata,  thrive 
bsst  on  a  saxMiy  loam.    The  trees  are  growB  fro>u  seeds*    As  the  tree  is 
somewhat  difficult  to  transplazrb,  the  seeds  iiAj  Le  planted  In  loots  and 
the  young  trees  kept  growing  thus  until  the  time  for  pex^nent  planting* 
Proitagation  laay  also  be  effeoted  by  uaature  cuttings*    Cultivation  of  the 
trees  is  not  difficult  and  they  have  been  successfully  introduced  into 
aaay  of  the  Frenoh,  English  ax^  foraer  German  oolonies  and  possessions 
as  well  as  into  certain  countries  of  the  Ajaerioas* 

The  tree  l^egius  to  bmr  fruit  in  the  fourth  to  the  sixth  year  but  the 
asximud  yield  is  not  obtained  vmtil  the  ninth  or  tenth  year  wi'ien  as 
MMh  as  125  pounds  of  nuts  siay  be  obtaiueci  annually  froa  each  tree* 
OlM  feature  of  the  tree  is  ti^iat  it  blossoi^e  and  bears  fruit  siiuultaueously 
having  both  flowers  and  fruits  tliroughout  the  entire  year*    Despate  this 
fact,  there  are  only  two  harvests  each  year*    The  jiain  harvest  in 
AfVioan  countries  occurs  in  October  and  November  from  the  June  flowering 
and  the  second  occurs  in  iiay  and  June  from  the  Koveinber  flowe^  ing* 
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Mr*  F*  W«  FMMMtt,  F.  L.       (IS)  apsftkini^  fro^  his  •zperiaat*  in  «i«ua«loa« 
«t*t«st    "Th«  kola  tre«  !•  propftg*t«d  froai  •••<!•  and  will  begin  to  bear 
fruit  after  fire  or  six  years*    Thmre  are  troea  near  the  Bontannioal 
Garden^  Castleton*  whioh  were  planted  over  fifty  years  ago,  still  in 
perfect  health  and  bearing;  fruit  regularly*    The  trees  should  be  planted 
about  20  feet  apart«  which  oould  ^iTe  about    lOB  trees  to  the  aore  ••••• 
These  near  C^stleton  produoe  from  500  to  600  pods  eaeh  orop*    If  eaoh 
pod  contains  on  a  !iu>derate  oaloulation  4  Meds*  and  if  we  say  50  seeds 
to  the  quart,  then  a  tree  jarodueing  600  pods  will  give  50  qu^^rts  of  suts 
twioe  a  veer,  or  100  qu^^rts  per  tree  per  year*    A  quart  of  dry  nuts  will 
weigh  a  l^^.tle  or^er  It  pouads,  or  125  pounds  a  tree*   A  tree  in  full 
bearing  and  under  eareful  eultlTatlon  would  probably  produee  ISO  pouada 
of  nuts  a  year*" 

AuBss  Neiah  reports  that  the  kola  tree  adapts  itself  to  a  wide  range  of 
both  aoil  and  oliaate*  (IS)    It  oan  be  grown  in  all  hot  aad  seasonable 
areaa  having  a  rainfall  of  80  inehes  or  aore,  and  produced  whex^erer 
bananas  are  produoed*    It  is  suggested  that  kola  plaatationa  can  very  well 
be  established  along  with  banana  plantations  at  little  additional  oost* 
After  banaaas  are  harvested,  the  fields  saay  be  elMMd  and  planted  to 
eateK-<»rops  suoh  as  leguminous  plairts  which  oay  be  used  as  a  aulohing  for 
the  kolas  or  turned  in  green,  aa  ^^aanure*    ?lhile  kola  treea  produoe  rather 
abundantly  in  their  natxural  habitat  witheut  eultiratlon,  yields  on 
plantations  may  be  inei  eased  by  proper  tillage  and  enrielntent  of  soil* 

Oeographie  Distribution,  Spaolea  and  Varieties 

The  Cola  nltida  is  unquestionably  indigenous  to  the  virgin  forests  of 
the  iTorj'  Coast  and  of  Liberia  between  parallels  5*^  and  7®  Horth  latitude* 
The  aeoBorous  varieties  aad  types  of  this  speeies  are  also  cultivated  in 
the  Ivory  Coast,  Liberia,  Frenoh  Guinea,  Sierra  Lsone,  the  Gold  Coast, 
Higerla  and  Togo.    It  is  also  grown  by  Europeans  iu  l^rge  plantations 
in  Tege,  Dahooiey,  C&aterooa  and  Frenoh  i:>quatorlal  Africa  and  in  Liberia 
in  the  region  around  iagos*    The  8ub»speoies  or  variety  Cola    rubra  is 
abundant  in  the  northwest  of  the  forests  oi'  the  Ivory  Coast  and  in  the 
interior  of  the  forests  and  is  the  only  type  produced  in  the  Aohanti 
(northern)  region  of  the  Gold  Coast.    It  is  also  produoed  on  plantations 
in  Frenoh  Guines  arouz^  Klssi  and  in  the  countries  of  Tobas  and  .vianons 
(regions  of  Lola).    Cola  alba  is  produced  prinoipally  \n  Frenoh  Chiinea 
and  in  the  Ivora^  Coast.    Cola  laixta  is    the  predooimnt  variety  in  Frwoh 
Weat  Africa.    Cola  pallida  is  found  in  the  Ivory  Coast  and  in  the  interior 
ef  the  forests,  particularly  in  the  central  portions  of  Sassandra, 
Cavally  and  in  the  central  part  of  Coooe* 

Cola  acuadnata  is  cultivated  in  the  Ivory  Coast  although  Cola  nltida 
predoainates  here.    It  is  also  found  in  Togo,  Lower  Dahoaay,  Nigwla,  ^ 
Caawroea,  and  Frenoh  Equatorial  Africa  and  in  the  islands  of  Sao  Thooe 
aad  Fem«ade*Po* 
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Cola    vertlelllata  is  produo»d  prinoi pally  in  th»  Gold  Coast,  Lowor 
Dahoiiiay,  and  in  tha  south  of  Nigeria  between  Laigofi  and  the  frontiora 
of  DahoMy* 

Cola  Ballayi  Is  found  mainly  in  Franoh  Equatorial  Aftrioa  and  in  the 
BeT^an  Congo* 

Cola  aphaerooarpa  is  found  in  the  oonter  of  tho  lale  of  Sao"  Thome  axA 
in  the  Tirgin  forest  betvreen  San  Fedro  and  iMgam  Amelia. 

Colleotion  and  Hsrresting 

Wien  the  kola  seed  pods  are  ripe^  as  Indloated  oy  their  turning  a  ohooolate 
brown  oolor  and  splitting  along  the  under  side,  the  seeds  are  exposed 
aad  harresting  and  eolleot5on  of  the  kernels  oaa  begin*    As  inany  as  5 
earpels  or  seed  pods  aay  result  f^roui  a  single  flower* 

The  kernels  bmise  easily*    Diseoloration  soon  be^ns  at  the  injured 
plaee  and  decay  and  aold  progress  rapidly*    Thus  ooliectiou  and  packing 
oonsequently  rrsquire  delloate  handling*    The  gathering  of  the  nubs  is 
usually  done  by  native  -wooen  who  hsTo  aec|uired  oonsideraL  le  skill  and 
dexterity  in  reaoving  the  seeds  froui  the  pods  and  cutting  off  the  seed 
seat,  learing  only  the  bare,  iminji^red  kernel*    Eictrexae  care  is  also 
required  in  selection  of  rood  quality  nuts  for  lon^^^  distance  transporta- 
tion and  in  the  preparation  for  sbipsent* 

In  Jsiaaiea,  as  the  seed  pods  open  on  the  trees,  the  nuts  are  picked  and 
the  yellovish  green  kernels  removed  Stcta  the  enciosini:  membranes*  (14) 
The  kernels  are  then  out  Into  two  seotions  to  prevent  rotting  and  foriaa- 
tion  of  w:  ite  centers  or  molding*    The  kernels  are  then  plaoed  on  a 
coffee  barbee-je  for  sun  drying,  although  some  are  dried  by  artificial 
heat*    The  dried  nute  are  dark  brown  in  color  and  as  hard  as  stone  whsn 
they  are  ready  for  shipping* 

Kernel  Charaoteristios 

Kernels  of  the  Cola  rubra  are  of  a  dark  red  at  umturity,  taking  before 
eeraplete  dereloj^nt  a  oerise  r>r  o&rmlse  red  tint*    The  flesh  of  the 
kernels  is  also  red  and  non«enioilaglnous*    The  wei«;ht  of  the  komels 
ranges  frora  7  to  100  grains  with  the  average  between  10  and  25  graros* 
(Fro^  I'  to  1  OS*) 

f uts  of  the  Cola  alba  are  large  of  a  snow-white  oolor  when  separated  troa. 
the  surrounding  ^iOMbrane  but  after  saae  time,  turning  a  dirtj'  whito  or 
pale  yellow*    The  flesh  of  these  kernels  is  white,  non-nuseilaginous, 
and  takes  a  yellow  tin^e  when  broken  or  exposed  to  the  air*    Tho  flavor 
of  these  nuts  is  soatewhat  iailder  than  thaxi  of  either  tha  Cola  rubra  or 
the  Cola  iAixta*    The  wi^ht  ol  these  kernels  average  froui  2b  to  30 
graios*    CA-bout  1  OS*) 
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Bo  dofinit«  distingiilihlng  oh«rftoterlstios  as  to  ths  slso  of  oolorins 
•f  thm  Cola  mixtm  t^r«  given*    Thd  author  obaorvec^  hmmrer,  th&t  in  th« 
Cola  aixta  tha  rad  nuta  ara  In  ganeral  in  tha  proportion  of  Z  to  3  or 
3  to  4  tha  whita  nutt  or  the  red  foraing  tha  third  or  fourth*  Thasa 
prapartiona  of  ooloring  approach  those  Indieated  in  .^midal's  law  of  tha 
•aaond  generation*    U'hrough  whioh  the  hybrid  of  the  second  genoratlon 
af  a  arass  betaaen  plants  of  p\xr«)  vhite  and  pure  red  flowers  would  pro- 
duaa  t  white  flowers,  |  pure  red  flowers  and  -|  pink  flowers)  It 

Is  to  be  observed  that  in  aooordar»M  with  this  lav  soaa  of  the  trees  of 
this  sub-speoies  produea  only  white  nuts,  sous  produce  exslusivelj  rad 
nuts  while    In  others  the  red  and  white  nuts  are  found  together  in  tba 
single  aaa4* 

Tha  kernels  of  Cola  pallida  ara  ordinarily  light  rad  in  aolor  although 
•aaatlaas  as  red  as  the  Cola  rubra  but  always  soaller  and  having  a  bright 
rad  tinge  before  ioaturity*  (4)    The  flesh  is  also  a  bright  red  or  deep 
red*    Sometlttes  a  .dxture  of  small  white  nuts  oryallowish  green  nuta 
are  found  in  the  fresh  state*    The  nuts  whan  broken  take  a  yellowish 
tinge*    The  weight  varies  from  3  to  12  gnuoa*    Tha  flavor  is  pleasant 
but  these  nuts  are  not  well  liked  by  the  Afriean  natives  of  the  Suiaa* 

Kamals  of  the  Cola  aawdnata  ara  aggHShaped  or  soiaewhat  polyhedrioal 
as  a  resi::lt  of  oonpresaion  in  the  pods*    They  weigh    from  6  to  SO  gnam 
and  soioe tines  zitaasure  3  to  4  oa  in  dlaaater*    The  flesh  is  -vdilte  to 
light  red  taking  a  violet  tint  when  bruised  and  then  turning  brown* 
The  flavor  of  these  nuts  is  said  to  be  agraaable  but  the  kamals  ara 
Maavdiat  naallaglnous  and  lass  desirable  than  the  kernels  of  the  oola 
nitida* 

Cola  vertiolllata  kernels  are  of  a  reddish  wine  color »  having  3  to  S 
kernels  to  tke  seed  of  whioh  one  kernel  is  often  much  shorter  ( soaetlties 
lass  than  half  aa  longj  than  the  othsrs*    The  flesh  of  the  kernel  is 
also  bright  red  taking  a  '^iolet  tinge  as  aoon  as  broken  and  then  turning 
a  brown  oohre  ( brun*eeraoe }  with  a  white  border  on  the  outside  edge  of 
the  icernel*    Fresh  kernels  when  not  coapletely  ripe  have  a  flavor  siailar 
to  that  of  the  oola  nitida  not  ripe*    It  is  a  little  bitter  but  leaves 
an  agreeable  flavor  ir.  the  siouth*    Sonyet  of  the  na'-.lves  ehew  these  nuts 
when  thay  are  available  but  the;y  are  conaidered  of  little  eommeralal 
value  and  are  never  sold  In  the  loarkets* 

C  ol*  Ballayl  karziels  are  red  with  a  white  border  visible  around  tha 
edge  of  the  kernel*    They  are  l&rgaly  egg-shaped  attaining  in  some  in* 
stanaas  a  laagidi  of  3*&  om  and  a  breadth  of  2*5  em*  in  diameter  usually- 
appearing  aa  4  to  6  kernels  in  a  seed  aaaoiAnt  imaqual  la  also  with 
eaeh  kernel  having  a  :aadian  split  in  the  lower  third  of  the  kernel* 
The  fleah  of  the  kernel  is  red^  tvarning  to  violet  as  Boaa  as  broken  and 
than  la  a  out  2  lainutes  taking  a  tlnga  of  rusaat  brovB  or  yellowish  rad 
near  the  fkoes  of  oontaot  of  the  kemela* 

Tha  Cola  aphaerooarpa  kernels  ara  white  baaoaing  brcwa  when  dry*  Thay 
appear  aa  4  to  5  kernels  of  unequal  sise  in  tha  pad  and  are  inedible* 
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Cha:aloal  An«ly«ia  of  Kola  Nirba 

Early  English  analysea  of  kolb  mx^a  showed  tho  oaloulation  of  the  total 
alkaioidfl  at  thalne.  tfat  axiatanoa  of  thaobroralns  in  kola  not  having 
boon  oatablishod  at  that  tSne*  (15)    It  tias  cnnslderad  sosiowhat  roiiiarkabl* 
that  no  tannin  mm  thown  in  those  early  aaalysos,  siwo    a  'watory  die* 
oootion  will  givo  at  onoo  the  oharaotoristio  eolor  rmotlona  upon  tho 
addition  of  a  toot  solution  of  iron* 

Satlsfiad  that  the  asalyaos  Ify  English  oheaists  -vv^re  subject  to  queatian^ 
Messrs*  Hsokel  and  Sohlagdenhauffen  applied  more  raodorn  analytioal 
aathoda«  desoribod  in  detail  in  their  monographa  and  obtained  the  folloiN^ 
ins  roaultst 

Table  la-Ceaposition  of  Kola  %it« 


Ceaponont 

Pereonteges  of  Total  height 

Peroent 

Peroent 

Caffeine 

E«346j  £>olublo  in 

( 

Theobroi&iQO 

0*023)  chloroform 

( 

Tannin 

0.027) 

(  2.983 

Fatty  body 

0.S86 

Tannin 

l.&Sl)  Soluble 

( 

Kola  red 

1.290)  in 

(  S.826 

v^lucose 

2«87£)  aloohol 

( 

Fixed  salts 

0.070 

Staroh 

S3.764 

33.764 

GUB 

3.040 

3.040 

Coloring  Matter 

2.561 

2.561 

Frotela 

6.761 

6.761 

Ash 

3.S25 

3.325 

Moisture 

11.919 

11.919 

Cellulose  l/ 

29.851 

29.831 

Total  Z/ 

100.00 

100.00 

Ueokel  and  Sohlagdoiamuffen*  Les    olai  Afirioains.  Sooieto  d*Editions 
Soiontiflqpios  rarie 
1/    By  dlf  ferenoe 

2/   Totals  as  Qiren  In  original.    Itoas  do  not  add  to  totals. 
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Mritire  Valua  of  Kola  Coraparad  with  Cocoa,  To««  Coffeo 

Kola  auts  are  primarily  used  In  th«  European  and  '^orth  Aautrioan  oountrios 
a«  flavoring  or  for  the  stiauletlng  o'foot  oi'  their  alValoid  contents^ 
Thoir  vte  when  dried  ae  ft  food  by  the  Af^ioan  natlTost  howe-ver,  jv.stlfLea 
aouie  ocrgiderati or  of  the  nutritive  value  as  indicated  by  the  proportion 
of  the  prinoipal  food.eocttituente*    The  prinoipal  oo  Aitueats  of  kola 
nute  and  certain  other  products  are  ehoim  in  the  following  tabulation 
of  oheialcal  axialyeeet 

Yable  2*«  Prinoipal  <^ontttitu«ntat    Kola  NutSi,  Tea,  Coffee,  Coboa 


:  Kola 
I (Heckle  h 
tSohlagden- 


t 

T«a 


Oraan 


Black 


Coffee 


t  Cocoa 

t  (iiitacher- 
:  lioh) 


Percent 

Bercent 

Percent 

Percent 

Percent 

Fat 

0,5e6 

0.28 

13,00 

53,00 

Protein 

6,761 

3,00 

2,80 

13,00 

13,00 

Theobromj  ne 

0,023 

i.s- 

Caffeine 

2.348 

0.43 

0.4t> 

2,26 

liiaeentisl  Oil 

0,79 

o,eo 

0,003 

0,40 

Kasin 

2,22 

3,64 

Sugar 

2.87b 

0,60 

Stareh 

S3«7b4 

Ib.bO 

Oua 

5,040 

8.&8 

7,28 

Cellulose 

2S.831 

17,06 

26.18 

34,00 

Color  iaattber 

2*661 

17,24 

19,20 

Coloring  .oatter  2/  l.ZSO 

Z/  2.22 

3/  1,84 

4/  5,00 

KxtratiTe 

22,80 

19,88 

Tannin 

1.618 

17,80 

12,88 

Aah 

8«S95 

5,46 

S,24 

6,697 

3,60 

Moisture 

11,909 

12,000 

6,00 

Total 

100  .000 

100,000 

100,000 

100,000 

100. OOC 

Scientifiquee,  Parie«  1895,  p,  206  ( 
l/  Hon-detenained 
2/     hr€m/  MiJL^ 
Z/  Chlorophyll 
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8ine«  th««e  produots  m  uf«d  in  Kurop*  aad  Aaorloa  largvly  as  ttioiuUnts 
and  tonl«««  tha  alkaloid  oontent  i«  the  moct  Inrortant  oonetituant  in  jra- 
lation  to  its  physialagioal  affaot*    It  is  to  bo  rsoted  that  the  alkaloid 
oontcxxt  of  kola  nuts  la  greater  than  that  of  coffee,  oonciderally  Xiore  than 
that  of  ooooa  and  nearly  4  tioiee  that  of  tea*    Kola  niite  contain  ooaeiderably 
«ore  of  the  alkaloid  caffeine,  which  is  the  iiuportant  stimulating  principle, 
than  either  tea  rr  coffee,  and,  in  addition,  oontain  an  appreeiable  quantity 
of  theebroaine  nh'  oh  tends  to  intensify  the  aotioc  of  the  o&ffoine  and 
■ay  also  be  oonrerted  to  caffeine  by  lioethylation*    In  co-iparisoii  with 
ooooa  i^ieh  oon bains    nly  theebr cittine ,  kola  contains  less  theobroaiae 
but  sinee  in  additim  it  contains  caffeine  the  total  alkaloid  content  la 
nsarly  60  poreent  f;reater  than  that  of  ooooa* 

Besides  these  stimulants,  kola  has  an  adrSitirml  frluoosoidal  principle 
known  as  kolanln,  which  i»  peculiar  to  K-ola  alone.    Claims  have  been  iuade 
that  it  is  to  this  principle  that  the  superior  action  of  Vole  is  due  but 
these  have  not  yet  been  proved* 

Grades,  Technical  and  Nntienal  Forraulery 

Kola  nuts  sold  in  the  oomiaeree  of  the  Uaited  States  are  sold  <m  the  basit 
of  the  usual  trade  teehnical  grades,  desigmited  as  ehoioe,  prime  qualily, 
etc*,  or  through  de8eri|(tive  terras  or  designations  indioatiag  the  typ« 
of  nuts  or  country  of  origin*    In  seme  instaaees  oertain  other  grading 
factors  are  indieated  such  as  'Hnshed"  nuts*    Exeept  for  these  there  is 
only  one  grade  standard  Trt-.ioh  Is  siaply  "good,  aerohantable  quality"  of 
sound,  well«dried  nuts* 

The  standard/quality  and  grade  for  the  drug  trade  produots,  prepared  by 
the  Cootiittee  on  the  National  Fomulary  by  authority  of  the  Aaierloan 
Pharaaoeutioal  Association  (17)  follows: 

"Kola  is  the  dried  cotyledon  of  Kola  liltida  (Ventenant) 
Sohott  and  Endlieher,  er  of  ether  speeies  of  Kola  (Faai* 
Stereouliaoea )• 

"Kola  contains  not  :aore  than  1  peroent  oi  foreign  organio  ^aatter, 
and  yields  not  aore  than  0*5  peroent  of  acid^insoluble  ash  and 
net  less  than  1  i eroent  anhydrous  caffeine* 

"lAaground  Rola-Irregularly  plano-corrrex  or  go^aoiri'iat  globular,  and 
f^^ofli  2*6  to  6*00  em  in  length;  heavy «  hard  and  tough|  reddish 
black  to  light  brown,  smooth  or  somewhat  wrinkled}  edges  slightly 
incurred  and  sharp* 

"Powdered  Kola  -  Color,  light  brown  to  laederate  yellcsrish  brown, 
odorless,  taste,  aildly  astringsntf  numerous  staroh  ffptkLuMs  s^uii^ 
of  which  shew  alteration,  the  nwsMl  grains  up  to  46  oderons  in 
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"diftjaeter,  the  anftller  •lllpaoldal  or  tpherioftl,  th«  larger 
ellips'-idal  or  irregularly  ollon^  and  ocoaalonally  with  • 
protuberanoe  on    ne  side,  aiany  of  the  larger  grains  show 
liuwllae  and  •  circular  hilua  or  fissure  through  the  eenter} 
parenohyna  cells  znmerous,  about  65  ^dorons  in  diaoteter*" 

Loeal  lai&es  of  bpeoiec  and  Varieties  (4) 

Cola  rubra  kernels  are  locally  Icnown  as  the  red  kota,  nuts  of  t^onja, 
the  kola  of  Aohaati  (Colons),  or  Gonja  (in  Nigeria). 

Cola  alba  kernels  are  ealled  the  write  kola  of  Anno* 

Cola  oixta  has  no  distinotiTo  name* 

Cola  pallida  kernels  are  known  as  Oua  na  (Abe^)  and  also  as  krola  du 
8anglier(or  du  potaaoohere)  (a,  boeause  of  the  color  of  the  nuts* 

Cola  aomisata  kernels  and  called  the  kola  of  4  to  6  lobes«  Little 
Kola  of  Dahcoey,  J^ola  of  Gabon  (Colons)  lioLi  (nago>  Ouiti  (Dahoooy) 
Kola  ioale  (Daho<uey;  Abate  Kola  (Lagos),  Fatak  (nigeria)  OnbeBO 
(upoiigoue)  Abel  (pahouin) 

Cola  vertioillata  kernels  are  Knonoi  ast    h^ola  of  water  (Colons  >• 
(It  ia  probably  le  i^asaer  kola,  due  Xo(e,o  ADidat  (nago)*    Not  to  be 
eonfounded  or  confused  with  ;.uidoua  with  us  the  naae  of  the  kernel  of 
C«rapa  prooera  of  Dahoxaey*    liolori  (Cahoffioy)  literally  kola  Bueilaginoue* 

Cola  ballayi  kernels  are  called  kola  of  Oubangui  (colons)  Mabercu 
(Basindji  d*Iuipfondo« 

Cola  sphaerocarpa  kernels  havo  no  specific  local  names • 
Frinci]ial  Uses  and  Substitiites 

The  ])rincipal  uses  of  kola  nuts  in  Europe  and  America  are  as  a  souro« 
of  caffeine  in  the  dzoig  and  rhartaaceutioal  trade  and  as  a  flavM*ing 
and  stlmilant  in  soft  drinks  and,  to  a  1  lad. ted  extent,  in  lAby  foods  and 
loalt  esctraot* 


Tal    Literally  translated  jneaas  "kola  nuts  of  th»  wild  boar".  Probably 
refers  to  the  ked  Rirer    og,  "Potamoohoerus  porous",  or  "painted 
pig"  8o*oalled  from  its  Tirid,  red*gold  coat,  IsDg  black  ears 
and  grotesquely  marked  face* 
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It  ic  •stiaat«<i  that  of  th«  laillion  pounds  of  kol*  xnits  normlly  laporM 
into  the  lftiit«d  St«t«s«  approKiaataly  10  perocnt  represents  the  q[uantity 
required  fer  taedleiael  uees*  (10)    The  eaffexne  oontent  and  to  a  lesser 
extent  the  theobromine*  taake  the  kola  nut  Yaluable  as  a  diruetio,  oardlae* 
respiratory,  Tasoiaotor*  reflex  and  psyehio  stinmlant*  Approxiaately 
90  pereectt       the  United  States  laports  are  utilised  in  Tarlous  boTorage 
preparations  suoh  as  kola»wine«  kola-ohooolate,  and  '^Cola*  drinks  for  Hhe 
flaToring  and  for  the  mild  stiaulating  effects  and  in  preparation^)  of 
baby  foods  and  liialt  oxtraot*    Where  kola  nuts  are  used  pricoarily  fo:i 
flsYerinSt  no  aooeptable  substitute  has  been  developed* 

Other  sources  of  oaffeine  inoludet    Terba-i4ate  growa  in  Paraguay  whieh 
yields  1*0  to  !•&  poroent  of  oaffeine*    Geeoa  waste  fro^a  the  Gold  Coast 
of  /friea,  Kigeria,  and  Brasil  vhich  yields  0*2  to  0*7  pereent  of  oaffeine* 
Coffee  imported  prinoipally  troiA  Brasil*  Java*  India*  and  Central  Amerioa 
whioh  has  a  oaffeine  yield  of  1*0  to  1*33  percent*    Ctaly  about  5  percent 
of  the    sited  States  supply  of  oo>fee  is  processed  to  yield  oaffeine* 
Tea  waste  fro-A.  .-rltish  india  and  Ceylou  yields  3*0  to  3*25  perooat 
•afftsine* 

Paekaging  for  Transportation  and  i^xport 

During  the  earlier  years  of  ooa  .eree  in  Vola  nuts*  a  oomtnon    aokage  for 
transporting  the  seeds  was  oallad  the  "Uagha***  (l)    This  was  ^de  from 
four  stripe  of  flexible  wood  placed  orosswlee*  fastened  at  their  eeiirterd* 
Md  then  oent  into  the  shape  of  a  horse-shoe  with  the  free  ends  fastened 
together  to  form  a  frAsoework*    thm  whole  was  then  oorered  with  tanned  ox* 
hide*  filled  with  fr$sh  kela  nuts  and  oorerad  with  a  four-ply  oanvas  bag 
called  "gherra*  irtiioh  was  seourely  faKteaed  to  the  four  strips  of  -wood. 

Soiae  of  the  early  ijaportat  ions  of  kola  nuts  by  the  Fredoriek  S-beams 
Company  of  Detroit,  were  received  in  baskets*  These  ware  rudely  woven 
of  soj»  fibrous  ^mterial  axid  svtpplied  with  a  ring  or  handle  aiade*  pre- 
Mtitbly*  froisi  the  bark  of  CAlttaus  Oraoo  (tai-tai  by  the  natives)*  7he 
lighter  baskets  oould  be  carried  by  the  natives  on  their  heads  but  the 
heavier  ones  required  two  porters  who  suspended  the  baskets  on  a  pole 
passed  through  the  handle* 

Tte  basket  fmu  first  lined  with  ooarse  eanves*  and  then  with  large 
•ueeulent  leaves  called  "bal."    These  leaves*  which  were  obtairpd  frcaa 
various  apeeies  of  Steroulia  and  Plirynim  ranged  in  length  Area  12  to  18 
or  :aore  inches  and  fi'o.a  6  to  10  inches  in  width*    They  were  reportedly 
used  for  paoking  kola  seeds  for  transportation  because  they  retained 
their  ittoisture  for  a  lozig  period*    Kola  seeds  larore  thus  protects  fro:a  th« 
drying  effeot  of  the  atmosphere  without  in^ry  for  a  period  of  soue  SO 
days*    If  the  nuts  were  to  Le  preserved  in  a  fresh  oondition  for  a  longer 
period*  it  was  osoessary  to  unpack  and  resort  tke^^*  waali  the^  in  olean 
running  water  and  repaci  theu  in  fresh*  Jioist  leavest  when*  it  was  clalaasd* 
that  they  oould  be  preseived  fer  a  period  of  frou  8  to  10  ^aonths* 
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ExMllont  rssultc  hmy  be«n  rorort«d  froii  »rftppjni;  saeds  in  dry  oottoa* 
th«n  packing  Xhftm    n  looiut  saw-dust  in  an  airtight  oun*  U>    «i«<»as  ao 
paokad  retained  their  ori.^inal  color  and  freshneas  for  over  ^  souths  and 
werf  free  fro^  fungi  attnoks. 

Keoent  reports  indicate  that  kola  nuts  exported  from  Jaaaioa  and  Central 
iaeriean  countries  are  paekec^  in  jute  bag^s,  each  oocupyin?  4«2  ou.  ft. 
of  8paoe»  and  iiaring  a  gross  ^ight  of  200  pounds  and  requiring  43  c««  ft. 
to  stow  one  ten*  (IC)  (14) 

Vest  Afrioan  kola  nuts  for  export  are  usually  packed  in  baga  of  varying 
sites  or  in  burlap  rolls  having  a  gross  issight  of  600  pounds.  (10 >  nam 
of  the  larger  bags  require  76  ea«  ft*  to  stow  one  tcm  of  nuta*  Records 
of  imports  of  West  African  kola  nuts  into  the  United  States  during  the 
past  two  years  have  shown  bags  having  a  wei{!;ht  soiiaewhat  under  ZOC  pounda 
per  bag.  (15) 

Principal  Producing  #reas,  Voluae  of  Production 

No  recent  data  of  prodtietion  by  countries  it  available.    la  the  abseno« 
of  laore  recent  or  authoritative  data  the  fallowing  tabulation  of  world 
produotion  is  reproduced  from  the  work  of  Chevalier  and  Psrret  without 
attempting  to  revise  tho  data  on  the  basis  of  changes  in  bouadaries  or 
BAoos  of  coxntrles  since  the  book  was  published  in  1011 t 

Table  3.«  Kola  Kutss    £stiaated  tHorld  Production 


Country  ivStimfeted  iroductioa 


Metric  Tons 


Pouiida 

2, 204, £00 
6«613«80C 
11,023,000 


French  Guinea 
Sierra- Leone 
Liberia 
Ivory  Coast 
Gold  uoaat 


2,000 
2,000 
1,0C0 
3,000 
5,000 


Togo 

Dahooey 

Nigeria 


2,000 
1,400 
1,000 
1,000 
1,000 
20,000 


100 
500 


220,430 
1,102,160 
4,409,200 
3,086,440 
2,204,600 
2,204,600 
2,204,600 
44,092,000 


CMieroon 
French  Coiigo 
Portugese  Colonies 
Other  Cknm tries 


Total 


Chevalier,  Auf;.  et  Perrot,  Ea.    Les  Kolatiers  c  Los  Noix  do  Kola,  Lee 
Vogetaux  Utiles  de  L'Aftrique  Tropicale  Francais,  Fascicule  Vi,  Angustla 
ChallaaMl,  Bdlteur,  I?ue  Jiacol,  17  Paris,  1911. 
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The  botanioal  olaesiflojition  of  these  nuts  according;  to  the  speolos  » 

Metrio  tons  Pounds 

Cola  nitida                                15,000  33,069,000 

Cola  aoua3nata                            4,000  8,818,400 

Cola  5*allayi  and  other*               1,000  2,204,600 

Total  20,000  44,042,000 


Markets  for  Kola  Kuta 

Markets  for  kola  nuts        t»e  roughly  divided  imio  x,he  l&r^a  iapoi'ting 
markets  of  North  Auariea  and  Europe  aud  the  priuoipal  ^aarketis  in  the 
prednelng  or  exporting  areas  of  Afriea,  the  '^eut  Ixuiies  and  the  South 
Amerioan  ccuntriea* 

Hew  York  Is  the  prinelpal  iaporting  port  for  kola  mite  in  ^orth  AiTierioa 
and  oonsequentlT  the  ifcrgest  distributing  oenter  of  the  TTorth  Aaerioan 
trade*    With  the  use  of  kola  nuts  as  a  flavor in.i.:  and  stiaulant  for  the 
large  and  expanding  soft  drink  industry  of  the  United  States,  ?^  York 
is  probally  now  the  leadlag  kela  nut  importing  raartoit  outside  of  Afrloft* 

The  Inportaaee  of  F<]uropeaa  tnarkets  ean  only  be  disoussed  in  teros  of  the 
prewar  trade*    {fauaburg,  Germny  was  the  Ts*inoipal  iitarVet  for  kola  nuts 
aoiong  the  oountriee  of  northwestern  £urope  and  provided  the  aost  iiaportaat 
aarket  outlet  for  icola  nuts  ocialne  froia  West  Africa*    The  tirade  in  this 
market  was  prineipally  in  dried  nuts  in  100  kilogran  (220  pound)  lots* 
L5verpool  was  the  r-rinoipal  Knglish  market,  reeeiring  nuts  frcsi  Ceylon, 
in  50  kilogram  (110  pound)  lets,  or  frora  Barbados,  Grenada  or  Jaaiaioa 
in  87  to  100  kllofsram  lots*    Siaall  lots  of  kola  nuts  were  traded  on  the 
xaarket  of  Antworp^  Belgium,  but  these  quantities  were  so  Siitall  as  to  be 
of  THinor  slgnifleaiiee  in  world  trade*    Lisbon,  Portugal  reoeived  fairly 
large  quantities  of  nuts  from  Angola,  Portuf,ue8e  Congo  and  Sao^ Thome* 
The  i»*inoipal  Frenoh  ports  partieipating  in  the  kola  nut  trade  were 
Marseille,  Havre,  Hordeaux  a»i  La  Falioe* 

Di^r  is  one  of  the  principal  distributing  oentera  for  kola  nuts  in 
Freneh  Sudan*    The  nuts  are  imported  into  this  idsrket  ty  several  European 
firms  for  the  native  trade  and  also  for  so.oe  of  the  Syrians  having 
correspondents  at  Freetown,  Sierra*i«one  or  Couakry,  French  auinea* 
The  nuts  are  usually  offerod  in  baskets  of  50  kilo^^raots  (llU  pounds) 
peeked  in  leaves  or  separated  by  layers  of  ballast.    It  is  particularly 
in  the  areas  near  iiiarkets  of  Dakar,  St*  Louis,  Hufisque,  Thies  and  Podor 
that  oousu/aption  of  kola  nuts  is  large  and  tendip.r^  to  expand*    There  Is 
also  eorsid arable  trade  at  these  points  destined  for  the  interior  roRilons 
of  British  Gwibie  and  for  the  frontier  of  Frenoh  Guinea*  Considerabia 
quantities  of  the  nets  are  sold  at  retail  at  Dakar,  offered  in  snail 
quantities  of  4  or  5  nuts  each* 


IS 


18 


Ib  the  Mstarn  regions  of  S«iMigal  now  inolvided  in  Fr«noh  ^ucUus  and  northarn 
Higsrla  the  trad*  in  Iwla  nuts  <aoY«s  over  3  principal  routss: 

Im    Frau  Sl«rra-L««n«  and  French  ^Inea  by  the  ri-^^er  Senegal  and 
the  port  of  Dakar. 

2.    By  Siguiri,  Kankan  and  Beyl«  to  the  northern  eeetione  of 
FreTMih  Gt]inea»  Liberia  and  the  northwestern  pairt  of  the 
iTorj'  Coast* 

3»    By  Bobo*Dloulasso,  Lso  or  S«lme>^«  to  the  northern  regions  of 
the  Gold  Coast* 

The  aiarkets  of  Kayes  and  Msdino«  Bttaomba  and  Nioro  in  the  interior  dlstriott 
of  Freoeh  Sudan  serre  ]prineipally  as  distributing  siarkets  for  ants 
inportod  Into  Senegal* 

Conakry  is  a  large  exporting  port  of  Flroneh  Guiaoa*    It  also  has  an  i^ 
portent  trade  in  nuts  for  shipment  up  the  Senegal  RiTer  for  Portuf^uese 
Guinea  and  by  rail  to  the  interior  distriots  northward  and  eastward* 

MoroTla  is  the  isiportant  exporting  pert  of  Liberia*    The  trade  at  Intorlor 
points  in  Liberia  consists  aaisly  of  looal  transactions  in  sinall  isAricets 
rather  than  througr*         large  distributing  ematers*    Mong  the  exporting 
ports  of  the  westerr  coast  of  AArloa  are  Abyan  of  the  iTory  Coast, 
Aoora^  Seoondi  and  Tarkra  of  th«  Crold  Coast «  Loiite  of  Xogo,  Porto  I^ovo 
and  Kotonoo  of  Dahoaey,  and  Lagos  of  Nigeria •    Lagos  is  om  of  the  ii*08t 
important  en^epdts  of  the  kola  nut  trade  in  all  of  Africa*  Xoiobouetou 
in  i<1reash  Sudan  is  the  principal  toruinal  iXiarket  for  transhi}»ent  of 
nuts  overland  to  the  pojrts  of  Moroeeo  for  export,  while  frosi.  aoro  east- 
ward regicQs  around  Dom.  KlaMoy,  iiokoto  and  K^tseina  nuts  are  transported 
to  Tripoli  and  Bengasi*    Of  less  InpiBrtanee  in  the  export  trade  are  the 
coastal  cities  of  the  Cajmaroont  French  Eqpjatorial  Africa,  the  f?elflan 
Con^  and  Angola*    These  countries,  howerer,  haTS  a  eiall  export  trade 
•nd  are  important  sources  of  shipiaents  fron  interior  distriots  northward 
for  export  or  to  the  largo  distributing  centers  supplying  interior  deficit 
eoasuiiiing  areas* 

Tariffs  aiad  Trade  Regulations 

So  iapert  duty  is  loTled  on  kola  nut  iiaporte  into  the  Uaited  States*  Tht 
only  regulatory  ioeasures  affecting  the  kola  nut  trade  in  the  United  States  ar« 
the  War  IVoduetion  Board  General  lapmrts  Order  (As  Aaiei^ed)  and  the 

ae«end  Mazinua  Moo  Regulation  of  the  Offiee  of  Priee  Atelnistration* 


•  9t 


Eti&d!^Qn  baa  tmbuB,  doaarti.  ai  bf^i^l&fti  «wbc  l^mes^  '"r  9^  tn»^i»  mist 


»&*£if4«#«ja«        fnjsndti^^a  stutn^ik  ^oii.  jiu;  <*i<^^      limn  fM» 

ax  8jKox#03«ffis-'<T   *      "  •'        ■  •  . 

X'timl        to  sa^^A 

i0O^.  mat  lo  grto  «i  so^ifei  «fer 

...aDaqiuiBaaiJJ'  tot  s      ...    ......  .  .. 

■-;^»«<#  mou  i.ajil  «Xlrfw  ^^r'xoqxe  "Sol  0  loq  ®ri#  fc 

...  :    ^  v  -;    .    .  :OaA^'W^l-  ..... 

^,      .  .  .  iisell:  ^tir??-: 

©1;*  a*."  ui  edjrt^  s  ^  TX«« 


19 


Thtder  the  General  Imports  Order  of  tbe  mar  Produotion  Board  M-6S» 
Pert  1042  •  Imports  of  Strategetie  Materials  as  aiaended  January  8»  1944« 
luports  of  kola  not  a  sinee  «hily  2«  1942  haTO  boon  sub;)eot  to  author!  aft* 
tlon  to  import  In  writing;  ftroia  the  t^ar  Produotion  Board,    Persons  desiring 
sueh  authorisation  tiere  required  to  apply  to  the  War  Produotion  Poard  and 
authorisation  when  granted*  unless  otherwise  expressly  periBitted« 
applied  only  to  the  pertieular  juatorial  and  shiraaonts  awntioned  therein 
and  to  the  persons  and  their  ageafts  ooneemed  with  suoh  shipment  and  was 
iM>t  assigaable  or  trans ferrable  either  in  whole  or  in  part. 

After  importation*  unlese  otherwise  provided,  kola  nuts  may  be  sold,  d»* 
liTored*  processed,  oonsuoed,  purohaaed*  or  reoei-r^  without  restriotioB 
under  this  order*  but  all  suoh  tranaaetions  shall  be  subjeot  to  ell  ap» 
plioable  provisions  of  the  regulations  of  the  War  Produotion  Board  whioh 
now  or  hfsreafter  ioay  be  in  effeot  with  respect  to  sueh  loaterial, 

This  regulation  also  requires  that  Fonas  ttrB*104U  be  filed  with  all  eustoas 
entries  for  the  Import  oi  thesa  materials  and  the  filing  of  suoh  other 
reports/oiay  be  required  frota  ti^^ie  to  tiiae  by  the  War  Produotion  Board, 

While  kola  nuts  are  teohnioalXy  sublet  to  the  maximum  priee  regulation, 
the  control  of  prioes  of  an  import  ootaoodity  dees  not  begin  until  the 
QO£i''^odity  jmssee  froia  the  hands  of  tit^  original  importer.    Kola  nuts* 
are  practically  all  utilised  by  the  importer*  azad*  therefore*  there  has 
been  no  regikilatory  aoticn  by  the  Office  of  Price  /ctaninistration  regarding 
prices  of  kola  nuts. 

Prices  of  Kola  Nuts 

Very  few  prioe  series  are  available  to  indioate  the  value  of  kola  nuts, 
la  general,  prioes  for  the  cola  nitida  in  European  and  American  markets 
are  higher  than  for  other  epeeies  er  varieties.    The  following  tabula* 
tion  of  prices  in  the  United  States  will  indicate  the  variations  in 
prices  of  kela  nuts  and  the  desiguatad  kola  i^oduotst 

tsble  4,    Kola  nuts  and  powdered  kola  nats}    Prioe,  per  pound*  annual 
average*  1S3&-43 


Tear 

toU 
Nuts  1/ 

Powdered 

Kola  Jfuts  2/ 

Cents 

Cents 

1935 

5.76 

45.0 

1936 

5.75 

45.0 

1937 

9.75 

45,0 

1938 

8.00 

45.0 

1939 

8,75 

40,0 

1940 

12.50 

37,5 

1941 

8.50 

40,0 

1942 

8,75 

35.0 

1843 

11,25 

35,0 

1S44  3/ 

9,50 

35,0 

1/    Oil,  Paint  and  t)rug  Reporter*  average  of  one  quotation  each  week* 


fresh  kola  nuts*  fob  5ew  York  in  large  lets. 
2/   Kational  'aeociation  of  Retail  bruggist  Journal*  average  of  prioes  of 

large  idioleaale  drug  honaaa.    Quotad  aaoh  mcmth, 
3/  Jisanary-Mareh, 


*  u  - 


lattfriMtioiuil  rr«<le  In  Kel«  HutB 

Statlstios  of  world  tnuAm        ia«CNapl«^  l>u%  *  ree^  Mtiaate  b»»»d  upon 
ttvailvi  le  data  augigviit*  that  only  ftbotit  18«000*000  pmnAs  of  th»  k»niBl8 
or  l«fl8  than  half  of  th»  •atiaata^  «onaereial  pro«li3otioTi  of  the  warlA 
JMVM  into  in^rnatiooal  trads*    Of  thi«  intwniationAl  trftde,  it  ap^iaara 
tbat  rxmrly  90  peroonk  la  aoao%aarliad  fbr  in  tha  sicnrainent  anong  the  oouoitrlas 
iu  tha  vaatarn  part  of  Aftloa*    The  ranainl&r  10  perorat  ia  distribt^aA 
tmong  tha  la^artlnf;  aouxitriaa  of  Karth  Aigrloti  Had  K\irope* 

In  a  fr««t  part  of  tha  ^udan,  kola  rnita*  aa  early  aa  tha  12th  aa»tury»  had 
baaooa  an  inportaat  artlala  of  oaa&eroa*    It  ia  auggeated  that  it  was 
probably  trnto  Ib  thia  food  aansMdlty  whioh  stimulatad  an  apaeha  of 
preaparity  in  tif  ISth  a«atury«    The  trade »  however^  IjncmsB  uioro  flriuly 
aatAbliahad  during  tha  IBth  aaaivary  vlth  tha  aodgratloc  of  daalara  Aroa 
tha  reglosa  qow  e  eapriatag  tha  north  eaatral  part  of  Fraaah  Sudan  lata 
the  aaatara  pbrta  aud  the  foraation  of  iroupa  vMah  avwa  la  f^nb  ymrm 
have  bean  i&portant  in  the  trade  In  kola  mrts  1b  theae  araaa* 

Moat  of  the  oountriaa  of  Waetern  Afrioa  have  aoiae  export  trade  in  kola 
mta*    Trade  alon:  the  aoaatal  eltlee  diay  ^vm  into  the  dlroot  wcport 
trade  by  tea  to  Europe  or  Morth  Aatoriaa  or  to  othor  delloit  areaa  of 
AAriea  aliMO^  the  AtlM£;ti<>  Co«k£»^*    3o^e  of  i,hQm  oo&atal  citiea  are  alae 
iBportlmg  p«rta  and  tranaahlfaMtnt  points  for  forwHrdlng  ahipotaata  Into 
interior  di»trieta» 

The  «aiy  aeries  of  statiatleal  data  availalDile)  for  the  Afriesn  oountrioa 
are  thoae  of  ti^e  Trltlah  poaeessiona*    ^Inoa  the  (k»ld  Coast  and  iRlerra- 
Laone  are  repertod  to  be  the  two  largerii  osfportera*  d&ta  for  these 
Qotaitrles  i^ieh  for.a  a  large  oharo  of  the  total  trade  are  aignif leant* 


Table  5»*Slanm  Leonot    Exports «  kola  nuts*  1929-38 


Tear 

t 

Qnantity 

1  Valoa  total 

i 

To  Gatobia 

:  fc  Nifseria 

:  Total 

all 

i  all 

oountriea 

t 

:1000 

thov^  tlOOO 

t  aouAtriaa 

slOOO 

ilOOO 

t 

t  pounds  (Toor  a  tpetendatLong 

tlOOO 

<  h 

tdollara 

t 

» 

t  t 

ifoxm 

ipoundsi 

s 

192S 

G8S 

1,630 

1,749  3,9ie 

3,127 

7,004 

266 

1,292 

19S0 

€84 

1,532 

1,319  2,655 

2,271 

6,087 

166 

904 

19S1 

630 

1,411 

810  1,814 

1,584 

3,548 

48 

218 

1982 

840 

1,8S£ 

1,075  2,408 

2,085 

4,670 

41 

144 

19S8 

665 

1,938 

778  1,743 

1,812 

4,069 

44 

186 

19S4 

1,017 

2,278 

46  103 

1,460 

3,270 

18 

91 

1936 

1,495 

3,54& 

22  49 

1,659 

4,164 

39 

191 

19S6 

1«448 

3,244 

257  576 

2,306 

5,170 

42 

209 

1937 

1,179 

2,841 

483  1,062 

2,246 

5,036 

€1 

202 

1938 

574 

1,286 

122  273 

1,450 

3,246 

SO 

147 

Statistloal  /tbstraot  for  the 

i^ritlah  itepire. 

Trade 

and  Com.^ree  S 

eetloa 

-  IS  - 


...  &. 

e        .  ..  ■  itti^  1 


htmrvft 


«8d«£ 


Table        Oeld  Coast  of  Aftrleat    Bxporta,  Inlm  nuts*  192e»S8 
Taar  <  8»*»b<»rM  t  OvarlRod  frontiers  ftroa 


I  trade  portharn  territorlea 

»        Quantity       tValue  s  Qaantity  :Yaluo  U" 


Long 

1000  1000 

1000 

Long 

1000 

1000  1000 

Tone 

pounds 

dollars 

tons 

pounds 

h  dollars 

1929 

S9OS6 

6,845  127 

617 

1930 

3^768 

3,440  138 

671 

4,650 

10,416 

1981 

1,318 

2,952  38 

172 

380 

851 

9  41 

1932 

355 

795  7 

25 

2,218 

4,968 

52  182 

1933 

249 

663  4 

17 

3,037 

6,848 

71  301 

1934 

139 

SS6  1 

5 

2,386 

5,845 

56  282 

193S 

249 

558  4 

20 

:^,343 

7,488 

78  382 

1986 

429 

931  5 

25 

3,815 

8,b46 

89  442 

1937 

497 

1,U3  4 

20 

3,711 

a,  313 

67  430 

1938 

542 

1.214  b 

24 

d,b60 

b3  406 

Statletieal  Abstmot 

for  the  aritish 

j^pire. 

Xr&de  and  Oeosaeroe  i»eati<m 

The  ealy  import  aeries  readily  available  are  those  of  Nigeria  azid  G«abi«t 

Table 

Nigeria  1    laports,  kela  nuts.  1929^ 

Tear 

t 

Qiaantlty 

• 

Value 

Long  Tone 

1000  potoids 

1000  h 

1000  dellars 

1929 

4,531 

10,149 

342 

1,661 

1930 

4,774 

10,694 

226 

1,109 

1931 

1,6  80 

3,763 

78 

364 

1932 

1,260 

2,822 

59 

207 

1933 

875 

1,960 

41 

174 

1934 

56 

12S 

3 

IS 

1935 

153 

343 

7 

34 

1936 

585 

862 

18 

89 

1937 

605 

1,181 

23 

IM 

1938 

167 

362 

7 

34 

Statistioal  Abatraet 

for  the  Pritish  Empire, 

firade  and  Coauoeree  Seotiesi 

Table  8*« 

Ctauabiat    Importe,  kola  nuta^ 

Tear 

t 

Qttantlty 

t 

Value 

Long  Tons 

1000  pounds 

ICUU 

lOOu  dollars 

1929 

669 

1,499 

267 

1930 

656 

1,469 

48 

236 

1931 

l>98 

1,340 

19 

86 

1932 

789 

1,767 

24 

84 

1933 

898 

2,012 

32 

136 

1934 

1,033 

2,314 

28 

141 

193b 

1,465 

3,282 

52 

255 

1936 

1,475 

3,304 

46 

229 

1937 

1,172 

2,625 

252 

1938 

580 

1.299 

22 

108 

Statiatleal  Abatraet 

for  the  British 

SApire, 

Trade  and  Coumeree  Seotien 

Ihm  iiaport  trade  for  eountrlM  outsldo  of  Afriom  AT^pears  to  b«  about 
•▼only  dlTlded  botwMa  North  Anerie*  and  Kuropa*    Statiatioa  of  tha 
Suropaait  tr&d«»  howarar.  ara  inooaplata  and  tha  laok  of  uniformity 
in  the  ::iothoci  of  ra parting  ie&parta  baa  ami*  dlffloult  oonstruotiua  of 
ral^abla  aariaa  of  data*    It  ia  InMioi  that  kola  suts  ara  jba;[)ortad  iata 
Portugal «  ¥yaaa4»  Craraany*  Bal|^un  and  England  but  no  aaparata  elaaai* 
fiaatian  of  thaaa  i«porta  ara  iaoludad  in  tha  official  trada  publiaa* 
tiona  for  thaaa  oouatriaa*    Sobm  a&rly  Bngllsh  data  are  a'vailabla  froa 
aargo  liata  tvhloh  in  aoiaa  inataneas  report  Importa  aa  Irola  auta  and 
ia  other  inatanoaa  aa  driiga  or  grooeriaa* 

Tha  Uaitad  Stataa  is  the  prinaipal  importer  <^  North  Aaarlaa  with  only 
•aall  anotnta  reported  imported  into  Cartada  or  other  Herth  Marioaa 
•omtries*    The  following  tabulationa  gira  import  data  fiDr  the  United 
Statea^  for  aeTaral  reoeiit  ye&rst 


.  24  - 


The  Inoroaae  in  TJhitad  States  trade  in  Janiaioan  exports  is  shovm  In  the 
following  tabulation  of  exports  from  Junaioa: 

Table  11«»  iluaaioa:    Exports,  kola  nuts,  1929-40 


t  Quantity  t 


YEAR 

•  S'ha'hA^ 

• 

• 

t  To-hal 

• 
« 

• 

VALUE 

Pounds 

Pounds 

Pounds 

h 

Dollars 

1929 

124,330 

32,311 

166,641 

2,758 

13,395 

1930 

127,575 

26,978 

269,808 

3,863 

18,782 

1931 

101,191 

19,932 

221,770 

863 

3,914 

1932 

99,684 

27,039 

187,960 

569 

1,995 

1933 

4,301 

185,087 

436,800 

1,664 

7,050 

1934 

1936 

141,138 

31,237 

241,775 

1,002 

4,912 

1936 

227,208 

49,344 

482,157 

2,732 

13,581 

1937 

376,967 

13,970 

420,264 

5,957 

29,452 

1938 

331,860 

2,730 

389,912 

3,024 

14,785 

1939 

345,413 

1,383 

395,705 

3,341 

,  14,819 

1940 

673^084 

987 

682,889 

8,028 

50,747 

the  West  Indies  Yearbook  (Dorainion  Colonial  and  Ororseas^  New  York 
Agenoy  120  Broadway,    Head  Office,  London,  E.G.  354  Lombard  Sto 


eri*  cl  nworfa  »l  8;^ioqxa  aaetacsA  nl  ©fc«i*  8©d«*8  be^iriU  nl  esaertcnl  «riT 


• 

• 

30JAV 

1 

* 

• 
• 

Xfid-oT  t 

9  *     Jk  ^  >^  ^* 

i 

SPi:,cx 

X^3,9SX 

rX5^S€ 

oef^^sx 

S8V.8X 

808, eas 

8Te,3S 

6Td»VSX 

ocex 

£38 

OTV^XSS 

s£e,ex 

xex,xox 

xeex 

6Q9»X 

633 

03e,v8X 

^83,69 

S£e£ 

OSO»T 

W3»X 

008»95* 

T8C,c8X 

XOf.,^ 

5£ex 

£xe,* 

SOO^X 

avT^x^s 

T5S,X5 

8£X»XM 

a£ex 

X8e.,£X 

S£V,S 

7dX»S8*> 

80S,VSS 

3£ex 

7Se»3 

ove^EX 

T3e,3rs 

v£ex 

sxe,e85 

0£V,S 

038»XS£ 

8£PX 

exe«M 

xm;»5 

585,X 

£XI^»3W 

e£f?x 

8S0«8 

vee 

*80*£Ta 

0W3X 
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